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My  grandmother  iiscd  to  say  that  cornmcal  was  a  household  jack  of  all  trades, 
>ecause  it  had  so  many  uses  around  the  house.     It  was  useful  in  the  kitchen  for 
:orn  muffins,  spoon  "bread,  Johnny  cake  and  all  those  hundred  and  one  other  good 
lornmcal  dishes.    And  it  was  also  useful  in  the  sewing  room  and  wardrobe  for 
leaning.    Yes,  cornmcal  was  one  of  those  homely  old- time  dry  cleaning  materials, 
tsed  since  early  days,  to  clean  light  colored  and  wool  fabrics.     Today  we  arc 
till  using  it  to  clean  our  light  felt  hats,  our  knitted  suits  or  the  baby's 
ittle  delicate  wool  sweaters.    You  sec,  if  the  neal  is  spread  over  a  garment  and 
ubbed  in,  it  absorbs  the  dirt — that  is,  if  the  garment  isn't  too  soiled.  Then, 
hen  you  brush  off  the  meal,  the  dirt  goes  with  it. 

My  IText-Door  Neighbor  has  a  light-blue,  soft  wool  knitted  sports  suit.  It's 
;ic  of  her  most  becoming  outfits,    But  it  soils  very  easily.     So  she  gives  it'  a 
©nmeal  bath  every  now  and  then.    Here's  the  way  she  proceeds  with  that  bath, 
he  puts  the  garment  in  a  big  bag,  shakes  a  generous  amount  of  cornmcal  in  on 
op  of  it,  draws  up'  the  bag  and  shakes  it  thoroughly  so  that  meal  will  r  each  every 
nch  of  the  garment.    Then  she  takes  the  suit  out  and  rubs  the  more  soiled  spots 
ith  her  hands,  using  some  fresh  meal.    That's  all  there  is  to  it,  except  shaking 
he  meal  off. 


This  is  a  good  way  to  dry  clean  any  light,  soft  wool  clothes.  Of  course, 
eal  would  show  against  dark  colors. 
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Speaking  of  using  kitchen  materials  for  cleaning  clothes,  one  of  my  friends 
old  me  the  other  day  that  she  uses  a  regular  kitchen  mixture  for  cleaning  her  ' 
ight  felt  hat.     She  mixes  one  part  cornmeal  and  one  part  each  of  salt  and  flour, 
his  mixture  she  rube    into  the  felt,  lets  it  stand  all  night  and  brushes  it  off 
a  the  morning. 

Of  course,  if  the  hat  has  some  very  soiled  spots,  they  may  not  come  out  with 
•lis  kitchen-mixture  bath.     They  may  need  a  little  special  treatment.    Those  art 
xi  erasers  the  children  use  at  school  arc  often  just  the  thing  for  the  purpose, 
ae  soft  rubber  will  erase  the  dirt  on  your  hat  just  as  it  does  the  pencil  marks 
i  paper.     Then,  sometimes,  soiled  spots  will  come  off  nicely  if  you" apply  a  home- 
ide  paste.    Mix  some  dry  cleaning  solvent  with  powdered  French  chalk  or  magnesia 
I  some  other  white  absorbent.     Spread  the  easto  over  the  s-oot,  leave  it  until  it 
:ies  thoroughly,  and  then  brush  it  off. 

As  for  the  water  spots  on  your  hat,  those  rings  left  by  the  thunder  shower 
lat  caught  you  without  an  umbrella,  you  can  take  those  off  by  rubbing  the  felt 
mtly  with  very  fine  sandpaper. 

Now  that  wc^re  started  on  the  subject  of  clothes,  we  might  just  as  well  take 
little  extra  time  and  discuss  *ome  of  the  qwstiors  you've  been  asking  mc„ 
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Somebody  asks  how  to  keep  v;hitc  silk  frop  turning  yellow  with  use.     I'll  let  the 
do  thing  ^  specialists  reply.    They  say  that  heat  and  sunshine  are  two  things  that 
yellow  silk,    Strong  soap  is  another.     So  wash  your  white  silk  frock  in  a  thick 
suds  of  mild  soap,  but  have  the  suds  cool  or  lukewarm,    Hinsc  the  dress  thoroughly 
in  water  of  the  sane  temperature.    Every  bit  of  soap  needs'  to  cone  out  to  save  the 
fabric.    Use  a  very  little  bluing  in  the  final  rinse  water.    Now  roll  the  dress 
up  in  towels  until  it  is  dry  enough  to  iron. 

feat's  that?    Hang  it  out  in  the  sun?    Oh,  dear,  no.    Keep  it  out  of  the  sun 
and  wncn  you  iron  it,  use  a  warn  but  never  a  hot  iron. 

I  hoard  a  lady  complaining  the  other  day  that  her  clothes  never  laster  long, 
that  tncy  soon  got  out  of  shape  and  lost  their  good  looks.    She  couldn't  imagine 

i        ,\   Z,  Cjm'  CanH  y°U?    ThG  Way  yov-  trcat  y°ur  clothes  when  you  toko  then  off 
inakes  all  the  difference  in  the  way  they  last  and  look.    Of  course,  most  of  us 
know  that  when  a  dress  comes  off,  it  should  go  on  a  hanger  right  away.    And  most 
I  oi  us  mow  that  dresses  which  are  hung  by  one  sleeve  on  a  sharp  hook  tell  their 
I;  own  story  of  neglect.    But  did  you  ever  consider  that  the  size  of  the  hanger  has 
a  lot  to  do  with  the  way  the  garment  looks?    The  hanger  ought  to  be  the  right 
width  for  the  shoulders.    Too  wide  a  hanger  makes  unsightly  bulges  in  the  upper 
sleeves.     Too  small  a  hanger  lets  the  shoulders  of  the  garment  sag. 

Wooden  hangers  are  inexpensive  and  generally  of  a  good  shape  to  hold  clothes, 
rVTvf         Painted  or  smoothly  varnished  are  generally  safer  than  the  plain 
wood.    Splintery  wooden  hangers,  you  know,  may  catch  silk  or  other  delicate  fabrics, 
You  can  pad  wooden  hangers  by  covering  them  first  with  cotton  batting  and  then 
brnta  TGr#  ,SUCh  a  ?adding  hel-DS  t0  lengthen  the  arms  of  the  hanger  for 

S  o  it  k^r:?ir,ople  and,^Gs  the  cnds  iess  shar^  s°  «'* 

JUso  it  icecps  sill:  dresses  from  slipping. 

rubbef fmPi6  dG7iCe  t0  kGeP  dreSSeS  tr0n  sliPPinS  off  hangers  is  to  wind  a 
ruDDer  band  around  each  end  of  the  hanger. 


talk  fw      ^        °^  .ClJtheS  t0day-     I,Ve  SOt  a  menu  for  that  I  want  to 

If^ef  tZl  u  L^\     S^'°r  tMs  family  dinn°r  is  °ne  of  those  inexpensive  meat 
alno  t  «™V    P  ??      V71,th  llousewives  f?om  coast  to  coast.    In  fact,  I  think 
kno°s  exa^v T    *°  "? :       6  ^  ^  C0UntlT  W°"Id  tGl1  you  off-hand  that  she 
STmS       .      t^°  irfCQ:aeat  loaf'  she's  made  it  any  number  of  times.  But 

21  Wmu^flat^  ^  "~  -  very  greasy.  ,nd 

flhen  f  tv°  1         d  t?G,  ReCip°  Lady  Just  Uhat  thG  secret  of  good  meat  loaf  is. 
^htlv  U  S20i/f*  lof  1  «■»  the  kind  that  holds  its  yet  is  tender, 

^fc^    ^  °VlaVOr'  ,ThS  ?CipG  ^  Said  Sh°  ^  experimented  with 
loaf  tSt  if  nCt \l0aU  J°V  c^lo,   she  tried  out  both  the  molded  loaf  and  the 
be  w^!0;%pated  ??  ?  ^f^^    ThG  moldGd  !°af  alWs  came  out  best.  Here's 
v2    Sd  mold  tC  r1?64.^*  l0af*    Y°U  lay  a  Paper  °n  a  rack  in  an  roasting 
W  axid  rf      t  y0Ur  llands'    Then  bake  U  in  a  ^derate  over  for  an 

tTpan     AsTi!6f\  '0,,ihe  ^  iS  ^  C°Vered-    N°'  y°U  don,t  add         -ater  to 
leaves  ^he  In,; \^  C°°kS  °Ut'  "  driPS  ^  fr™         meat  and 

roll  ed  taste      On"^'  V^V^  delici™s  in  flav°r  ««h  that  good  baked  or 
is  lLVpiv  ?    i'  er  hand>  a  l0af  made  in  a  tread  tin  and  baked  like  bread 

let  tie    LoundetV8^  ^  ^  ^  ^  &  "Ste"0d"  taSte  *™  thG  fat  ^d  JS£ 
ties  around  tne  edges  and  bottom  of  the  Pan.    Of  course,  you  want  enough  fat 
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to  season  the  neat  mixture,    Too  little  fat  in  a  loaf  makes  it  dry  and  lacking  in 
flavor.    But  you  don't  want  this  fat  to  settle  around  the  outside  of  the  loaf. 

Then,  another  point  the  Recipe  lAdy  makes  about  moat  loaf  has  to  do  with  the 
binder  to  use.     She  advises  such  a  binder  as  bread  crumbs  or  white  sauce  or  per- 
haps a  cereal  food  instead  of  egg.    Egg  coagulates  at  a  high  temperature  and  tends 
to  separate  rather  than  bind  the  bits  of  meat  together. 

As  for  the  seasoning,  meat  loaf  needs  a  blend  of  flavors,  so  you  use  a  number 
of  seasonings,  none  of  them  too  strong  to  cover  up  the  meat  flavor.    You  can  also 
use  several  different  kinds  of  meat  for  your  loaf.    Beef,  veal  and  pork  drippings 
give  a  combination  meat  flavor  that  is  very  good. 

Meat  loaf  is  good  served  either  hot  or  cold.     If  you  serve  it  hot,  tomato 
sauce  or  brown  parsley  sauce  is  delicious  with  it, 

Hell,  here's  our  menu.    Meat  loaf  with  brown  sauce  or  gravy;  Buttered  carrots; 
stuffed  cymblings.    By  the  way,  you  know  that  cymblings  are  those  light  green  sum- 
mer squashes  with  scalloped  edges.    They're  sometimes  called  patty  pan  squashes. 
Stuffed  cymblings, then;  Crusty  hot  rolls,  and  baked  pears  served  with  ginger  sauce, 

I  have  the  recipe  for  stuffed  cymblings  here.  The  directions  are  for  stuffing 
one  large  squash  but  you  can  use  them  for  fixing  small  or  individual  cymblings  also 

You'll  need  five  ingredients: 

1  large  cymbling 

4  strips  of  bacon  cut  in  small  pieces. 
1  small  onion,  chopped 

1  green  pepper  chopped 

2  and  l/2  cups  of  bread  crumbs,  and 
Salfc  and  Pepper. 

I'll  repeat  those  ingredients,  (Repeat) 

Wash  the  cymbling  and  scoop  out  the  pulp  from  the  center  with  a  spoon,  being 
careful  not  to  break  the  outer  skin.     Cook  the  cymbling  shell  until  it  is  tender 
in  boiling  salted  water  and  lift  it  out  carefully.     In  the  meantime,  cook  the 
bacon  or  salt  pork  until  crisp,  add  the  onion  and  green  pepper  and  the  cymbling 
pulp*    Cook  for  a  few  minutes,    Now  mix  in  one  and  a  half  cups  of  the  breadcrumbs 
and  season  with  salt  and  pepper,    Till  the  hot  shell  with  this  mixture  and  cover 
the  top  with  the  rest  of  the  bread  crumbs  buttered.    Bake  in  a  moderate  over  for 
about  30  minutes.     Serve  whole  in  the  baking  dish, 

romorrow;  we'll  talk  about  making  our  old  clothes  new. 


